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ABSTRAK 
 
Roti mandarin termasuk ke dalam sponge cake, karena dalam pembuatan 
adonan pengocokan putih telur dan kuning telur dilakukan secara terpisah, kuning 
telur dicampur dengan bahan-bahan kering, sedangkan putih telur dikocok dengan 
gula sampai kaku dan dimasukkan kedalam adonan kuning telur, kemudian dioven. 
Untuk mengetahui karakteristik mutu roti mandarin di UKM Kalis dilakukan 
beberapa pengujian (kadar air, kadar abu, gadar gula (reduksi), cemaran kapang, 
dan angka lempeng total) serta membuat konsep CPPB. Proses pembuatan roti 
mandarin di UKM Kalis meliputi persiapan bahan, pencampuran bahan, 
pengadukan bahan, pencetakkan adonan, pengovenan, pendiaman, pengemasan. 
Karakteristik roti mandarin yang diuji meliputi kadar air sebesar 35, 068%, kadar 
abu 2,616%, kadar gula (reduksi) 5,14%, cemaran kapang 4,26 x 105 koloni/g, dan 
angka lempeng total 5,7 x 105  koloni/g. Pembuatan konsep CPPB dibutuhkan 
untuk menjamin mutu dan keamanan produk roti mandarin di UKM Kalis, 
sehingga dapat diterima dikalangan masyarakat dan memenuhi syarat mutu roti 
manis yaitu SNI 01-3840-1995. 
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THE CONCEPT OF GOOD MANIFACTURING PRACTICE (GMP) IN 
THE MANDARIN BREAD PRODUCTION AT SMALL AND MEDIUM 
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ABSTRACT 
The mandarin bread belongs to the sponge cake, because in the making of the 
egg whites and egg yolk mixing is done separately, the egg yolks are mixed with 
dried ingredients, while the egg whites are stirred with sugar until stiff and put into 
the egg yolk mixture, then baking. To know the quality characteristics of mandarin 
bread in SME Kalis done some tests (water content, ash content, sugar content 
(reducing), contamination of molds, and total plate number) and make the concept 
of GMP. The process of making mandarin bread in SME Kalis includes the 
preparation of the ingredients, the mixing of the ingredients, the stirring of the 
ingredients, the laying of the dough, the baking, the embankment, the packaging. 
Characteristics of mandarin buns tested include moisture content of 35, 068%, ash 
content of 2.616%, sugar content (reduction) 5.14%, 4.26 x 105 colon / g 
contamination, and total plate number 5.7 x 105 colonies / G. The drafting of GMP 
is needed to guarantee the quality and safety of mandarin bread products in SME 
Kalis, so it can be accepted among the people and meets the quality requirements of 
sweet bread that is SNI 01-3840-1995. 
Keywords: , Mandarin Bread, Quality Evaluation, Concepts CPPB 
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